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Cheese 
analogues, 39 
analysis for sodium, 693 
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Streptococcus lactis 
affected by distillate from milk, 20 
inhibited by mixtures of compounds, 138 
Letter to the Editor 
change in Standard Plate Count, 120 
conclusions of plate count are suspect, 56 
suggestions for testing hamburger, 725 
text or table correct, 427 
Light 
activated flavor 
compounds responsible, 637 
in milk, 388 
causes chemical changes in milk, 129 
Mastitis 
affected by milking machine, 44 
incidence when teats are dipped, 16 
milk quality test results, 634 
Meat 
amines in, 256 
beef, ground raw 
behavior of pathogens in, 449 
microbial quality, 636, 638 
psychrotrophic bacteria in, 516 
burgers 
broiled, survival of viruses, 473 
vended, bacteria in, 135 
enzymes, microbial, methods to detect, 570 
microbial standards, 483, 487, 638 
products, enterococci in, 323 
tissue samples collected aseptically, 664 
treatment to make sausage, 764 
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contamination of foods and analysis, 354 
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environmental contamination, 285 
in mushrooms, 634 
Microbiological methods 
assessing post-pasterization contamination, 637 
boiled and autoclaved VRB for coliforms, 279 
coliforms indicate salmonellae in oysters, 453 
comparison of media to recover streptococci from foods, 
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comparison of methods to detect salmonellae, 201 
conditions for plate count of milk, 636 
detecting salmonellae in foods, 227 
diluent for plate count, 264 
direct microscopic count for shrimp, 76 
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for Lactobacillus sanfrancisco, 667 
to detect enzymes produced microorganisms, 570 
to examine cottage cheese, 738 
membrane-filter to test for injured bacteria, 87 
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plating and MPN methods to enumerate yeasts and molds, 
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preliminary incubation to improve milk quality, 481 
rinse-filter method for bacteria in pipelines, 636 
temperature of agar for plate count, 319 
tissue samples collected aseptically, 664 
Microwave heating 
destruction of enteric bacteria, 8 
pasteurization of milk, 386 
Milk 
analogues, 39 
bulk transports, washing, 527, 638 
chemical constituents and bacterial growth, 604 
distillate affects Streptococcus lactis, 20 
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bacteria, injured, test for, 87 
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detergents and sanitizers, 639 
penicillin 
detection by bioluminescence, 537 
incidence and methods to detect, 601 
regulatory and public health considerations, 630 
surveillance, 621 
pesticides, 65, 327, 636 
pollutants, industrial, 65 
Samples 
collecting and handling, 108 
device to collect from bulk tanks, 397 
preventing churning, 329 
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testing 
conditions for plate count, 636 
diluent for plate count, 264 
temperature of agar for plate count, 319 
volatile compounds inhibit bacteria, 138 
water added, osmometer to measure, 204 
Milking machine, design and function affect udder health, 44 
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in delicatessen salads, 146 
in spices, 683 
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heavy metals in, 634 
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detection in milk by bioluminescence, 537 
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regulatory and public health considerations, 630 
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growth in chip dip, 259 
heat inactivation and injury, 195 
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in vended burgers, 135 
inhibited by mixtures of compounds, 138 
methods to detect in foods, 227 
methods to recover from yeast, 383 
survival in Lebanon bologna, 150 
survival in soil and vegetables, 635 
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milk 
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from bulk tanks, device for, 397 
procedures for, 108 : 
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Sanitation 
bacteria on hands, 673 
determined by rinsing milk pipelines, 636 
efficacy of cleaners and sanitizers, 635 
tableware by dishwashing machine, 509 
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washing bulk milk transports, 527, 638 
Sauerkraut 
brine, yeast grown in, 111 
high solids cabbage for production, 688 
waste, yeast grown in, 315 
Sausage 
amines in, 256 
bologna, Lebanon, survival of salmonellae, 150 
enterococci in, 323 
pH of meat and velocity of air in drying, 764 
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anisakiasis 
nematodes that cause, 774 
status in North America, 769 
crab, blue, wastes from processing, 155 
mullet, smoked, aflatoxin production, 634 
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bacteria in, 100 
coliforms in, 453 
salmonellae in, 453 
viruses in, 100 
Soup, bacteria destroyed by microwave heating, 8 
Spices, microbiology, 683 
Staphylococcus aureus 
behavior in raw ground beef, 449 
caused foodborne illness in Canada, 636 
fate on stainless steel, 192 
growth affected by chemical constituents of milk, 604 
growth in thawed frozen foods, 337 
in delicatessen salads, 146, 347, 759 
in spices, 683 
in vended burgers, 135 
incidence when teats are dipped, 16 
recovery after injury by freeze-drying, 212 
Teat dip 
efficacy, 112 
incidence of mastitis and staphylococci, 16 
Temperature, methods to measure, 734 
3-A Standards 
farm cooling and holding tanks, 646 
instrument fittings and connections, 435 
transportation tanks, 640 
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holders of authorizations, 159, 551 
report, 497 
Triticale, flour, composition, 84 
Ultra-pasteurization 
egg nog, 419 
whipping cream, 36 
Vegetables 
cabbage, high solids, for sauerkraut, 688 
carrot puree, organic acids in, 518 
survival of salmonellae, 635 
survival of viruses, 469 
Vending 
burgers, microbiology and palatability, 135 
recent trends, 638 
Vibrio parahaemolyticus 
factors affecting growth and survival, 476 
in shrimp, 747 
Viruses 
fate in farm wastes, 637 
in oysters, 100 
inactivation in broiled hamburgers, 473 
survival 
casein, 634 
fruit, 598 
vegetables, 469 
Wastes 
apple pomace 
DDT in, 340 
fed to dairy cattle, 327, 636 
farm, fate of viruses, 637 
from blue crab pilot process, 155 
from canning potatoes, 281 
from cottage cheese manufacture, 532 
milk, treatment of, 232 
sauerkraut, brine, growth of yeast in, 111, 315 
Water 
hardness and cleaning, 163 
in gaseous systems, 706 
Wheat, flour, composition, 84 
Whey 
from cottage cheese, pollution, 532 
flavored drinks from, 691 
Wild rice, fermentation 
control of aflatoxin production, 73 
microbiology, 635 
Wine, technology of production, 237 
Yeast 
flow behavior of concentrated suspensions, 315 
growth in 
orange juice, 393 
sauerkraut brine, 111 
whey, 94 
in cottage cheese, 738 
in delicatessen salads, 146 
in shrimp, 747 
in spices, 683 
media to enumerate, 406 
metabolism affected by antifungal agents, 208 
methods to enumerate, 745 
methods to recover salmonellae from, 383 
protein extracted from, 219 
protein, succinylated, 521 
Yogurt 
colored with betalaines, 25 
enterococci in, 323 





